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ilNSPECTION RSN| TYPE{GRADE INSPECTION DAIE7 ESTABLISHMENT NAME !
|Reguier = L Y [P EeF SHatL pooVs (midp pALL)
|Folluw-up L TIME IN TIME OUT |PERMIT HOLDER
[Compiaint RATING quzoAm | g 50Am| 18£8 HoLowbs e
Ilnvestigallon SANITARY PERMIT NO. LOCATION (Address) . =2 "
[ower 17000 2457 LUT SpHG - L~ R§ TS QTR | M. mapm: cord iRy
ESTABLISHMENT TYPE f?;\ TELEPHONE  [No. of Risk Factor/intervention Violations 7 | RISK.CATEGORY
ETA [ 74 -1) No. of Repeat Risk Factor/Intervention Violations 'Y) Z
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circla designated compliance {IN, QUT, N/O, NiA) for each numbered item. Mark "X" in appropriate box for COS and/or R.
IN = In complance QUT = Not in compliance N/O = Not observed N/A = Not applicable EDS = Cogacted on-site during inspection R = Repeal violation PTS = Demerit points
|[Compliance Status B JCOS] R |P1S| [Compliance Status = [COS[ R |PTS)
Supsrvision Potentially Hazardous Food (TCS Food)
1 ouT Person in charge present, demonstrates & 16 |IN QUT @ N/O|Proper cocking time and temperatures -]
knowtedge, and performance duties 17 {iy/ OUT NiA N:D]Proper reheating procedures for hot holding 6
Employee Health 18 [N ouT @ NI Proper codling lime and temperature 3]
2 ouT Management awareness; policy present 6 19 (N &> NiA NO|Proper hot holding temperaturas N [
3w out Proper use of reporting, restriction & exclusion [} 20 OUT N/A Proper cold holding temperatures ol [
Good Hyg!enlc Practices 21 UT N/A NiO|Proper date marking and disposition [
i@ o PR, Proper eating, tasting, drinking, beteinut, or 6 Consumer Advisory
tobacco use
5 CUT N/A NO |No discharge from eyes, nose, and mouth
= — Consumer Advisory provided {or raw or
Praventing Contamination by Hands 22 | OUT@ o — 6
6 § OUT NA NIO |Hands clean and properly washed -
7 @ No bare hand contact with ready-io-eat foods or Highly Susceptible Populations
O/ ouT N NIO 6 -
approved alternate mathod properly followed 23 | out @ Pasteurized Foods used; prohiblied foods not 8
' Adequate handwashing faclities supplled & offered
8 ouT - 6
accessible - Chemilcal
Approved Source i Sy
5 TS Food obisined from approved 5008 5 24 |n OUTW Food additives: approved and properly used 6
10 [N our A QU |Food raceived at proper temperature 6 25 - Toxic substances properly identified, stored, 6
11 ouT Food in good condition, safe, and unadulterated [ _ used
Required records avaitable: shellstock tags, Conformance with Approved Procedures
12 [N our @ o 6 ,
parasite destruction _ 26 [N our @ Compliance with variance, speciallzed 6
Protection from Contamination process, and HACCP plan
13 OUTRlA foodiseparaiaciand pl.'olaclad L Risk factors are Improper practices or procedures identified as the most
121 CHAOUT & WA Food conlact suraces: cleanad 4 sanilizad b prevalent contributing factors of foodbome Iliness or Injury. Public Health
15 ouT Proper disposition of returned, praviously 6 interventions are control measures to prevent foodboma iliness or injury.
served, recondtioned, and unsafe food
GOOD RETAIL PRACTICES
Good Relail Practices are preverdative measures {o control the intraduction of pathogens, chemicals, and physical objects Into foods
Mark "X" In box: If numbered item is not in compliance and/or If COS and/or R.  COS =Comected on-site during inspection R =Repeat violation  PTS =Demerit points
Compliance Status B [CO8 R |Pis] |Compliance Status u = -
Safe Food and Water Proper Use of Utensiis
27 Pasteurized eggs used where required 1 40 In-usa utensils: properly stored 1
28 Water and lce from approved source 2 a1 :;::;ls:; gauipment endinens: pmperty Sioseaddriad, 1
29 Variance cbtained for specialized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temperature Control 43 Gloves used properly T 1
30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temperature conirol 44 Food and nonfood-contact surfaces cleanable, propery 1
31 Plant food properly cooked for hot holding 1 designed, constructed, and used
az Approved thawing methods used 1 45 Warewashing facilities: installed, maintained, used. test 1
a3 Fl'hem'lomalar provided and accurate 1 46 Nonfaod-conlact surfaces clean
Food ldentification Physical Facilities
34 | |Food propery labaled; criginal container e [ | [~ 47 |Hot & cold water available, adequale pressure 2
Pravention of Food Contamination 48 [Plumbing instatled; proper backflow devices 2
35 {insects, rodents, and animals not prasent 2 49 Sewage and wastewaler properly d'sposed 2
36 ‘(;‘i_(;;l::‘llnallon prevanted during food paparation, slorage & 1 50 Toilet faclities: properly constructed, supplied, & cleaned 2
a7 |Personal cleaniinass 1 51 Garbage/refuse properly disposed, faclliies maintalned 2
38 Wiping cloths: properly used and stored 1 52 |Physical facilities installed, maintained. and clean 1
39 Washing fruits and vegatables 1 53 |Adequate ventllaticn and lighting. designated areas use 1
I have read and understand the above violation(s}, and | am aware of the corrective measures that shall be taken.
Date:
9/14/17 ~
T Foll Dat
Follow-up (Circle one): YES ey ¥~
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A LEOUAI (MSPECTION WAS compugien  BASED _ON (omPAnv T #
[1-0]7 REGALOING SPILED SouP PURLMSED FROM THE ESTHLsMyar,
WO FREVIOVS (NSRRI (has copycTEy).

THE Followint WA pbssrviEn -

NO EVIEZE OF Spoitir)  Soul WHS D Doriw b
[MSPE TIoV.

¥1q_|Pavcy AEWGL HUT pgo AT N0°F,
IALL ""I’//cj F0rs spAce B Hor BHiseo AT 190F oA Aoyl ©

klcos o AT wis QisAcoiy. frey syl BRIERAL GAnoTN

A FLACARD 4 DBO2T (g5uip

PRIEFED Pt JTEANETTE  Svzui4 OV AvE

Based on the inspection today, the itams listed above identify viclations which shall be corrected by tha date specﬁed by tha -anartmenl. Failure to comply may result in
flmher regulatory actions. If seeking to appeal the result of this inspection, a written request for hearing must be submitted to the Director befora the Indicated correction
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